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761 April 18. 1913 

ucte. Every washstand in any bakery shall be furnished with clean towels at all 
times. 

Sec. 7. Cleanliness of vehicles. — All vehicles from which any bread or other bake- 
shop products are sold shall be kept in a clean condition, and all baskets or other 
containers in which any of the said products are conveyed through the streets shall 
be closely covered in a way to exclude dust, flies, and other sources of contamination. 

Sec. 8. Screens. — From April 1 to December 1 windows and doors of all bakeries 
shall be provided with sound screens of mesh sufficiently fine to keep out flies and 
insects. 

Ice Cream Parlors and Soda Fountains. (Reg. Bd. of H., Mar. 21, 1912.) 

Section 1. Sanitary conditions. — Sanitary conditions in ice-cream parlors and places 
where soda fountains are in operation, for -the enforcement by the health officer, are 
declared to exist only when the floors are clean and free from litter and accumulated 
dirt; when the side walls and ceilings are free from cobwebs, dust, and accumulated 
dirt; when the counters, shelves, drawers, and bins are clean; when refrigerators and 
soda fountains are free from foul and unpleasant odors, mold, and slime. Glassware, 
spoons, etc., used at a soda fountain shall be thoroughly washed and rinsed in clean 
water after each using. Soda fountains, sirup cans, and bottles shall be thoroughly 
washed before refilling. Draft tubes shall be kept clean. Drainage boards, sinks, 
shelves, etc., on which glasses are placed must be kept clean. Beverages drawn from 
a fountain or faucet must be free from the danger of chemical action while in contact 
with lead, copper, or other metals. 

Hotels, Restaurants, Boarding Houses, etc. (Reg. Bd. of H., Mar. 21, 1912.) 

Section 1. Sanitary condition. — Sanitary conditions in hotels, restaurants, lunch 
stands, and boarding houses, kitchens, and dining rooms for the enforcement by the 
health officer are declared to exist only: When the floors are clean and free from litter 
and accumulated dirt; when the side walls and ceiling are free from cobwebs and accu- 
mulated dirt; when the counters, tables, shelves and sinks, drains, bins, and cabinets 
are clean; when refrigerators, ice boxes, and cold storage rooms are free from foul and 
unpleasant odors, mold, or slime; when the doors and windows are properly screened; 
when dining rooms and kitchens are well lighted and ventilated. Dishes, tableware, 
and kitchen utensils must be washed and rinsed in clean water after using; food 
served to customers and then returned to the kitchen or serving room must not again 
be served; all garbage must be removed daily. Back rooms, back yards, and cellars 
must be kept clean and free from rubbish and ashes. Cellars, unless properly arranged, 
well lighted and ventilated, and free from moisture, must not be used for the storage 
of prepared food unless such foods are in glass or other air-tight container. Spittoons 
must not be placed in any dining room or other place where food is served. Water- 
closets must not be located in or immediately in connection with rooms used for 
preparing or for storing food. 

Sec 2. Stores and refrigerators. — Gas ranges, cooks toves, and all devices and utensils 
employed in cooking or preparing food must be clean. Refrigerators and ice boxes 
must be drained according to the requirements of the State plumbing code, and kept 
clean and free from offensive odors. 

Sec. 3. Insects and mice. — All canned or preserved goods must be removed from the 
original package when opened. Store rooms, pantries, kitchens, or other places where 
food is prepared or stored must be well ventilated and free from dampness, roaches, 
ante, bugs, or other insects, rats or mice. 

Sec. 4. Diseased employees. — Persons affected with cancers, venereal, or other com- 
municable diseases shall not be employed in any restaurant, hotel, boarding house, 
or other place where food is served. 



